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SPICY SHORT RIBS 
3% pounds beef short ribs, cut into 
2¥,-inch serving pieces 
2 tablespoons flour 
1 tablespoon vegetable oil 
1 medium-sized onion, sliced 
Y cup dry red wine 
2 tablespoons firmly packed dark 
brown sugar 
1 bay leaf 
Y, teaspoon Worcestershire sauce 
Y4 teaspoon prepared horse-radish 
114 teaspoons salt 
¥, teaspoon pepper 
1 cup water 
Trim larger fat layers from the ribs 
and roll the ribs in the flour to coat 
evenly. Heat oil in a heavy Dutch 
oven over moderately high heat. (about 
275° F.). Add ribs and brown well 
on all sides. Add onion and cook un- 
til golden brown. Remove any excess 
fat drippings. Stir in wine, sugar, 
bay leaf, Worcestershire, horse-radish, 
salt and pepper. Add water and stir 
to mix well. Bring to a boil. Reduce 
heat to low (about 200° F.); cover 
tightly and simmer about 2 hours, un- 
til meat is fork-tender, stirring oc- 
casionally. Remove meat pieces from 
gravy. Cool meat and gravy quickly. 
Store meat and gravy separately, 
tightly covered. When ready to serve, 
skim off and discard solidified fat 
from gravy and meat. Combine meat 
and gravy and heat to serving tem- 
perature over moderately low heat 
(about 225° F.), stirring frequently. 
Serves 3 to 4. 
Refrigerator storage time: About 2 days. 
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